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obtained a load for their sail-boats, procesd at once to the ity and deliver them to the flealer, by ‘Whom they are
employed to buy or with whom they have contracts. The measure, in this transaction, is the same hox g before,
but the price has nearly doubled, holding all last season at 75 cents a barrel. While the gatherers arg paid per
measure for what they catch, the profits of the boatmen are divided among the crew by a ‘lay’ arrangement of
sharing, by which the crew pay provision bills and receive 60 per cent. of the proceecl's. Of the owner's 40 per
cent, remaining, the captain gets 10 or 15 per cent. additional, In a fow cases the captains own their vessels, and
prefer to hire their crew at $20 or $25 a month, There are only two or three men in the whole crew of g oyster.
boat.”? ‘
MOBILE OYSTER-BOATR.—They are small, light-draft vessels,” says Mr, Stearns, ¢ ranging from. 8 to 920 tons in
size, and are rigged as schooners or sloops (not much attention being given to the matter) in the common American
style. They are arranged so as to have as much deck and hold room as possible for the oysters; therefore, their
cabins are small and uncomfortable, From the cabin bulkhead to the mast the space in the-bold is uninterrupted,
except by the center-board case, and there the load of oysters is carried. It is not often that the deck ig heaped
with oysters, but the clear, roomy space is useful in culling and handling the oysters as they are received ang
discharged. These vessels are not graceful or pretty, for their light draft (not more than 2 or 3 feet) and full lines
destroy all intentions in that way, They are rather cheaply and roughly built, too, but as they are not intended
for or used in rough water, they will last almost as long and earn quite as wuch money as finer and more costly ones
would. Twenty thousand dollars would buy the whole fleet, and another $20,000 represent all additional capital
invested.”

SALE STATISTION FOR MOBILE.—Trustworthy statistics of the production of Mobile bay are not available,
- About 20,000 bushels I estimate as the sales of planted stoek, and I consider that 60,000 busbels would cover the

whole consumption at Mobile, ‘
This yields the following approxzimate returns to the respective classes engaged:

40,000 bushels ‘‘reefers”, at 16 cents o buehel"proﬁb, gives gntehors. . coiivioin et e s e ceevrveane $6,000
40,000 bushels “reefers”, at 13 cents a bushel profit, glves carriers ...... S s 18>/
40,000 hushels ‘roefors”, at 15 cents a bushel profit, give sLipPers ..ot cvceiriniiiarncvrranenlvnvuenvannas 6,000

The first value of this 40,000 bushels of reefers?, therefore, is $6,000; the second, $11,200; the third, $17,200;
and the retailer probably receives $25,000 or more in dealing out to consumers, The value of the 20,000 bushels
of plants is about $17 ,500 to the planter and $20,000 to the wholesaler. For our purpose we may take the carriery
price, paid by the dealer to the carrier and the plamter, as our estimate, and say that the total first value of the 60,000
bushels is $28,700, The report of the board of trade, that in 1878-79 business in oysters to the amount of $95,400,
and in 1879780 to the amount of $111,000 was done, no doubt represents sales additional to the strict limits of our
inquiry in this matter. '

OYSTER-TRADE OF MoBILE.—The oyster-dealing, wholesale and retail, and réstanrant business in Mobile
no doubt supports 100 families, chiefly of colored persons, or at least forms an important part of their annnal
resources. Many of these are openers, who work by the piece as work offers, Mr. Stearns refers to them in his
memoranda as follows: '

The oysters, having been-depostted in & pile in the dealer’s warehouse, are next taken in hand by the ¢ openers”’, who are placed in
o oirele around the pile, each with his stool, bucket, and oyster-knife, These men are principally nogrovs and oreoles of the worsh
character, who find it hard to obtain other employment, S8till they are very expert at opening oyaters, and often malke foir wages. The
knives used by them ars all of steel, about six inches lbng, with heavy, flat handles, and wide, thick blades, rounded at the eud, To open
an oyster it is Leld in the left hand, lower shell down snd lips cutward, and the shells are quickly pried open at the hinge, the upper shell
being thrust off. One more stroke severs the oyster from the lower shell, and into the bucket it goes, 1i(]110!‘ and all, Some kinds of oysters
caunot be easily opened in this way, 8o they aro brokon first on the lip edge and entered from that side with the knife. The majority of
Mobile oyster-openers ave very quick while opening either of these ways, but are probably more practiced in the first, The gholls are
thrown one side in a pile, and the ‘“openers?, if left to themselves, will throw away mauny gond, unopened oysters, in order to hasten
through their barrel, if they are opening by the barrel, or to get rid of small oysters, if they are opening by the gallon; therefore, ifis
necessary to have a man employed to watch them and pravent this waste,

When an *opener” has filled his bucket he takes it to a clerk to be emptied into s strainer, when the oysters are measured and placed
to his eredit, . ) :

The customnry price paid for opening oysters 1s 85 cents per barrel, or 20 cents per gallon. At cortnin times of the year a burrel
of oysters in shell will yield more openod oysters than at others; for instance, in the fall hardly two gullons nre obtained, while in the
winter and spring bwo to three gallons are taken from one barrel, o -

) As soon as the oysters have beon opened, mensured, and dvained of their liguor, they are emptied into a, large vat that has a gtrainer-
likp bottom, and are kept eool by moshs of ice watil needed for shipment or canning, To bo shipped to any place not far inland, théy are
usnally placed in cans varying from one to ten gallons; aoccording to the order, that are not hermetically sealod, but ave kept in contaok
with ice, To be shipped to more distant partsithey are placed in square cans, containing from one qnart to one ga,lion, and ave hermetically
sealed, This manner is more costly to the purchager, but is the safer way, for oysters so put up will keep a long time,

Picklng oysters has been of some Importence herd, but there is very little done at it now. The method of treatment yyas, firsf,
to steam the oysters, sud then to place them in small, square tin cans with gpided vinegpr, the cans afterward Dbeing soldered up adr-
tight, It is said that this business failed becauss of much poorly preparad goodls being pub on the market, In pleasant weather, when
the gatherers can worl and the boats can easily get to fhe oity with large louds of oysters, tho Mobile market becomes overstooked, and
it ie fhen difficult to dispose of tho eateh ab any price; but in stormy and cool weather the market is good, for then Dot fow boat-loads
come in, partly owing to regl diffionlties and partly to the indolent indisposition of the oystermen to worlk Wh’en discomfort attaches to it,

i




THE OYSTER-INDUSTRY. 197

The oysters of Mobile bay have a high reputation for excellence, The water and soil of the bay, particularly
in the eastern arm, called Bon Secour, seem especially well adapted to their growth, The planting-beds are all
higher up, where the seed thrives better than below.

The foregoing operations give employment for three-fourths of the year to about 175 men, and kept afloat, in
1879, 62 vessels,

STATISTICAL RECAPITULATION FOR ALABAMA:

Number of vessels and 8ail-boats engaged.....u. vevecveers vonn vasuennns e we Rt mmne sxrmee aNnn buNaan hren v 62
VRINE OF BRING +vucan ieava tusvnt tonevane sunausmesr sasnvsnrnn vasmasurvuss cnupas sanaus snnnasars waseonsnan $10, 000
Number of sailors (2180 Plantors) 6MPIOFEd vueu veeeer vavcrnusunaraevavevensrces saromsssmnens sunnsansvnvoes 260
Annual earnings of samoe (excluding their OWD BAIEE) vuwawruesiinartoramnvemmvamenennnsvaunnr vnreanrennaans $10, 000
Number of restaurant 8ervants &0 OPOIEIS tuueus veersassuraranes supmnnanasnn smer anssssssonsassmnesssonns 100
Annual 6aTnIngs OF 8RB 1nuuuu wues vurr tere tevn thae v rcmaroe bk snma v emses sar e an i sane amnn e n e v $4, 000
Annual 82168 0f 0FBTOTE -« er ceur v iein i i i it ine s cun renav e asereaiy vaae snus weas DUBLGIS. . 104, 500
Value Of BAIIO v uvs caemiiraue cuevitrernss roananmraarervavaen snamunsasnoncummesunncenranasuasans snnase enve $44, 950

Tar GULF OF MBEXICO OYSTER (OMPANY.—Early in 1880 a new concern, to be kknown as the Gulf of Mexico
Oyster Company, began oyster-canning and shlppmg at Mobile, for though their factory was many miles distant,
at Scranton, Mississippi, yet the officers were in Mobile, and the business contribated to the city. About 90 to 100
hands, of all ages and sexes, are employed. These live in a little village, which the company has built for the
purpose, in the neighborhood of their factory. While this company does somethmg in the fresh-oyster trade, their
main business is in cooked and canned oysters, which are steamed and sealed in substantially the same way
as at Baltimore. One specialty, however, is the putting up of canned fried oysters, after the following patented
mebhod

From the supply vat, where they are kept cool, the oysters are talken and rolled in meal and fine cracker-dust,
and then are dropped, a gallon at a tlme, into a large kettle of hot fat, which s a mixture of lard, tallov, and
stearine, where they are allowed to fry erisp and brown., N ext, while still hot, they are packed in sma.ll flat, square
tin boxes of about a quart capacity, and the unoccupied space is filled with hot fat. The opening in the top of the
box is round, and has a cap to fit, which is firmly soldered down, making the box air-tight, Afterward these boxes
are labeled and packed in cases, & dozen boxes in a cage. It is asserted that oysters prepared in this manner sell
readily in all parts of the country, and the demand is much larger than was at first expected.

The “cove oysters” of this company are simply fresh oysters hermetically sealed in eylindrical cans.

The capital stock of this company is $25,000. (Another company has recently been projected with a capital
- stock of $50,000.) Though the capacity of the Scranton factory is no less than 30,000 one-pound cans per day, the
product ab the time of my visit had been mmgmﬁ(,ant, owing to various delays in getting well under way. The
company will also can shrimps, frmt, and vegetables in season, $0 that not all the force, capital, and fixtures can
be credited to oysters alone; and, inasmuch as operations have only begun, I have not added these figures to my
totals, The stock which they receive for canning is the wild ¢ reefer ” oyster, that grows in immense profusmn all
along the coast of Mississippi.

b6. OYSTER-INDﬁSTRIES OF MISSISSIPPI AND LOUISIANA,

(DNDRAL OHARACTERISTIOS OF THN OYSTER-FINAERIES OF MISSISsrprl~—On the coast of Mississippi there
are several small villages, more like watering-places than anything else, that do some business with fish and
oysters, The latter trade is of the most importance, for there are one or two firms in each place engaged in it,
while there is but one man on the coast who makes a business of shipping fish, The Mobile and New Orleans
fishermen and oystermen are fishing or oystering in the neighborhood at all times, and these, together with
unprofessionals who are striving to-furnish their home tables, make quite @ show, giving one an idea that the fish-
and oyster-business must be very important at these towns. A great manyof the New Orleauns boats also land
their catch at these points to be shipped by rail to their home-ports.

THE MISSISSIPPI OYSTER-FLEET.—The number of oyster-vessels belonging in the state is given by Mr. Stearns
85 18, worth $3,600, to which can be added $700 worth of oyster-sheds and-tools, There are seven dealers in the
state also, Whose sa,les for 1879 were reported at 18,920 gallons, At the average price of 35 cents a gallon this would
amount to $6,622. If these figures seem too low, 1t must be noted that they apparently do not include the shipments
in shell by express to interior towns, which from Biloxi, at least, and also from Missigsippi City, Pass Ohristian,
wud Bay Saint Louis, are considerable. It would be safe, probably, in point of value, to add to the $6,622 enough
to make an even $10,000, as an estimate of the annual yield of the coast of Mississippi, separate from the catches
of the Mobile and New Orleans boats in her waters, and of the sales of her own oystermen, who take their cargoes
by boat to those cities.
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THD OYSTER-TRADE OF Nuw ORLEANS.—At the southern metropolis, New Orleans, centers the most extensive
oyster-trade of the Gulf of Mexico, and some of the stock sold in that city is of very high quality. There is no locality
in the whole United States where the business presents o many picturesque features, and the oyster-landing at the
leveeis one of the most gpirited and entertaining sights of the many half-foreign pictures to be gotin that polyglot city,

My report upon the oyster-business here is made up of information communicated to me by Mr. Silas Stearns,
of the Oensus Office, by Mr. F. F. Ainsworth, and out of my own investigations; but the necessity for my early
departure for duties in Washing'ton, prevented my staying as long in Louisiana, or working ag thoroughly in that
field, as I wished to do. '

Sourcns or surPrLY.—The New Orleans market is supplied with oysters from an extent of coast comprising .
the whole water-front of both Mississippi and Louisiana, and embracing numerous . tonging-grounds, The great
majority are taken from the natural and luxurious growth of the “reefs?, but the transplanting and consequent
improvement of oysters is being more and more engaged in. The delfa of the Mississippi river forms a partition
between the two clagses of oysters and oyster-localities tributary to New Orleans—a, distinetion whieh i perpetuated
in the city markets, The first of these divisions to be considered, is that which lies eastward of the delta, extending
from Lake Borgne, Point a la Hache, and the Chandaleur islands to Pascagoula and the end of Mississippi sound.
Though the Chandaleur islands, and some other points, produce an oyster of good reputation, the general quality
and size of the stock from this eastward portion is inferior to that from the western district. They are used for
cooking chiefly, and it is this stock which is being bought by the canning companies lately started in the city, The
best grounds seem to be the Ohandaleur islands, Bayou Muscle, Bayou Boulfen near Mobile, and the shell-bank
outside of Biloxi, *The Bayou Muscle oyster is peculiar, Itislarge, very black, and the shells are covered with hair
and barnacles. The Boulfens are round, vich, and fat, and sell very high” The Picayune stated that 30 boats came
to the city from Biloxi and along the sound, in ‘the winter of 1879-'80, but this seems to have understated the case,
for our careful inquiries registered 50 boats of five tons and upward, and 200 boats of less than five tons, as
trading along the eastern coast; many of these, however, are otherwise engaged during a portion of the year. The
boats are generally small, rarely having more than two men, and will be more fully described hereafter.

Turning to the district west of the delta, we find thabt oysters are procured from all the marshes and bayous,
nearly as far as Galveston, Texas, The Picayune, in an article during the winter 1878-'79, gives a fair account of
this source of supply, as follows: :

This portion of our state seems best suited to the propagation of the Last, and Bayou Chalons, Four Bayous, and Fontenells are known
only for their oysters. Yesterday a represeutntive of the Picayune, in order to place beforo its ronders something moro definite than thoe
confused idens generally prevailing aboub our oysters, visited o number of veterans in the trade, Iiven among them there is still some
confusion regarding the merits of eortain oysters, but what was agreed upon by all was tuken as the basis of what wo give,

There are engaged in the husiness of supplying the city about 120 luggers, with a onrrying capacity each of 75 to 100 barrels, TFrom
Barataria, whieh comprises Bayon Cools, Chalons, ond Four Bayous, there are eight, making at least one trip a weel, - From the Southwest
pass; Baling, or the Salt Works below Fort Jackson, aboub 30 boats, From Timbalier, including Bayou Cyprian, Fontenelle, and Lake
Peliot, sbout 16, These vessels, and the labor at the fishing banks, give employmenti to over 4,500 men. * * * There has been o goneral

impression hore that Bayou Coolk furnishes our best oysters, but that little water conrse has long since given up its natural supply, and
those that ave now received from there are only & few that are planted.

Our best oysters come from Bayou Chalons, Four Bayous, Buyous Fontenelle and Cyprian, and » small supply from Lake Peliot, Thesa
rank the highest and are called the first-class. The Bayou Chalons oyster is alaxge, long’ oyster; with n olean shell; the Four liayons are
widdling, round, and firm | the Bayous Fontenelle nnd Cyprian ave small, hard, and round, snd much preferred by connolsseurs, 'The
Lalce Peliot is a round oyster, very fab and salt, and on account of the hardness of its eye proferred for frying, The second-class oysters
are the Timbaliers, where thoy are taken from the reef, not the one planted in the bay, They are in bunches and nre long, In the same
class aro the Salinas, or those talten at the Balt Works weer Fort Jackson, They ars what are called the “summer”, and by vestanrateurs
the ‘“Xkitchen” oyster. They cook well, but are not as rich in fiavor as those of the first-class, At the Southwest pass, proper, all the
bivalves are dead now, bub near there, at Bast bay, they have o very good kind, with o light-colored shell and very white inside, Then

there are the Grand Lales, from the vicjnity of Fort Livingston, near Grand Terro, Althongh the supply is not very groat thero is always
s demand for thew, as thoy have a peculiar flavor.

The number of boats bringing and eatching oysters in this region is counted at 205, of which 40 are of over
five tons burden. Their business is mainly done during the winter, and in summer they are largely engaged in
transporting fruit from the coast-plantations to the city, though some “1lie up” for repairs.

'LOUISTANA. OYBIER-BOATS.—These Louisiana oystor-vessels are all of one class and are known, from their
Mediterranean rig, as “Juggers”, They are in model much like the common light-draft American center-board

sloops, and vary in size from 16 to 40 feet in length, the largest measuring about eight tons, Mr, Silag Stearns hag
described them in detail, as follows: o ‘ ’

‘They are decked over forwaxd and aft, and for & foot or eighteen inches on ench side, leaving tﬁe central part of the boat open and
unobstructed for freight. Hatoles are usually provided to cover the undecked paft from the weather, The oyster, fruit, and vegetable
boats of this class have a clear hold and stow their freights from one to the other, in. bulk; but the fish-carrying luggers have zinc-lined
ico-boxes on each side of the center-board case, Whigh are of the most simple arrangomont, and are renched through trap-door covers,
after the outside hatohes have been yemoved, - 'When the boats are loaded the crew sleep on deck, protested by an swning,

As to rig, thoy have one tall mast, placed in about the spiné position as a sloop’s, a long ‘yard, and a huge, nenrly square, sail,. When
in uso the sail is hoisted and strotehed by the yard, and the two lower corners are sscured at bow and stern by sheets, which are arranged

with travelers to work across the deck, The yard 18 50 slung to the mast that about one-third is on one side and two-thirds on the other,
and the spread of canvas is so situated. : ‘
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The yard is hoisted by one halliard, besides which there is very little gear of any kind, To sail close to the wind, both forward and

afti shoots are hauled tight, which brings the yard and canvas nearly parallel to the hoat, and also draws down the forward and short end

of the yard, giving the after-part of the sail some #peak”, To sail before the wind, both sheets are slacked until the yard and sail swings
squarve, Boats rigged in this way are seid to be very fast sailers, and do far Dbetter than sloops or schooners in beating to windward,
Considerable skill and practice is called for in their management, sinoe the long, heavy yard is troublesome at times, and males the danger
of a capsize very great. ] : .

These bosts are built at New Orleans and other points near by, in mosb cases by their owners, The average cost of one measuring
six tons is about $800, and has been nearly doubls that amount until within the last three years,

A large fleot of these boats gathers ot New Orleans, the majority of which are engaged in carrying frult, vegetables, and other country
produce. As the oyster-season does not extend over the whole year, bouats that carry oysters in that season are engaged in other work
outof it. It also happens that boats engaged in the oyster-fishery one senson are quite likelyto e otherwise employed the next.
Considering this, I place the number of boats at present engaged in oystering for the New Orleans market at 43, employing 129 men,

In respect to this same matter Mr, Ainsworth writes:

The peculiar lugger-rig of the boats (only one sail with no jiy or bowsprib), the many rows of reef points, most of the sails being
fitted to reef down five times, enables them to work very olose to tho wind, Asaxule, the sailors prefor s beam-wind or one on the quarter;
they oannob work well with an after-wind, On return trips up the river, the ease and quickness with which they can be handled render
the Inggers independent of the tug-boats, and it is only when they axe in great haste to geb fivst to market, because of o soarcity of oysters
in town, that they accept the help of steam. ) . .

THE OYSTERMHEN OF MISSISSIPPI AND LOUISTANA—In going to the lower coast, writes Mr, Ainsworth, the
Tuggers run down the Mississippi generally for about 60 miles, and then through smaller outlets and bayous into
Grand Lake bayou and the various grounds on the coast, The men who are employed in this fishery, and also the
sailors who own the Inggers, are almost altogether Italians and Sicilinns, generally of & low order. Their swarthy
faces, long, curly hair, unfamiliar speech, and barbaric love of bright colors in their clothing and about their boats,
give a perfectly foreign air to the markets, There is not an American style of rig seen, nor hardly a word of English
spoken, in the whole gayly-painted oyster-fleet of Louisiana, - . ‘ ,

~ Most of the oysters brought to New Orleans are from paturally growing, uncultivated reefs, with which the
whole coast is barricaded, and to which, in a large measure, it owes its preservation from the teeth of the ocean.
These reefs are ridges of oysters, packed one above another, each generation supported on the compact and dead
shells of the precedipg. In general the oysters are found not singly but in great clusters, some of which are half
as large as a barrel. When gathered in this shape there is a great waste of young oysters, for those that are
attached to the large ones are not separated until after the boat has left the grounds or is abt town, when they
are thrown away as useless. Ab certain stages of low water such oysters as these can be picked up by hand. In
other places, ordinarily in the open bays, oysters are found in a more scattering condition, but are more readily
gathered and require less culling, In most cases they are procured with oyster-tongs from the lugger, as she lies
at anchor over the bed. One man uses the tongs while the other culls them; or, if there are three in the crew, two
use tonga and the third culls for both. ‘ '

This is the method with all the smaller boats which tong their own cargoes, They have to go far from home,
and often the men do not get home once a week, or even every two weeks, and must lie exposed to many hard storms,
both when at the reefs and in going bael and forth the 40, 60, or 100 miles to market. The owners of the larger
vessels, however, generally buy their cargoes direct of men who live in the vicinity of the reefs, and by making more
trips, having fleet vessels, can in o season make considerable money, In the summer time, those who have been
prosperous sometimes take their vessels down the river.about 65 miles, and pass through tortuous channels into
Mississippi sound, and lay up for the summer season in the vieinity of Biloxi, Alabama.

There is a “lay?” system in vogue in many of these boats for the distribution of profits, by which the boat and
each man receives an equal share, after the bills are paid, ' ‘

OYSTER-OULTURE,—Oyster-planting amounts to very little along the coast now under view, and what is done
ig of the simplest character. I can form little notion of its extent or the number of planters, The reef-oysters
are taken from the natural beds by tongs in June and carried up the half-fresh bayous, or inshore, where 'they
are laid out between tides until time to sell them in the fall. This improves them sowewhat, but seems to be
chiefly serviceable in making them more readily accessible for murket, and so saving time. The Picayune said
that in 1878, 4,500 men were employed in making and assisting in making such transplantings.

OYSTER-MARTS IN NBW ORLEBANS.—There are three separate landing places and marts for oyster-boats in

New ‘)rleans: the Old Basin, the New Basin, and the French market levee.

To the Old and New Basins (chiefly the former), in- the rear of the city, reached by canals from Lake
Pontcharbra,in, come the hoats from the eastward, bringing *lake?” and “reet” oysters, gen erally of inferior quality, and
intended to be sold to the canning establishments, or to be opened for cooking purposes. The boats average smaller
than those used in the river westward, and usually carry only two men. The price of the oysters—frequently
measured out in quarter-barrel boxes similar to those in use in Mobile—depends upon the state of the market as
‘governed by the supplies received from the West, and often goes down to 50 or 60 conts & barrel, at which price
there is no profit, and. the oystermen stop running . until a rise ocours, The average price, however, is sa,i.d to have
been §1 50 per barrel last winter; and 65,000 barrels is said to have been the total of receipts on this side of the
dty., This would equal about 17 0,000 bushels, at 39 cents & bushel. The men who bring oysters from the eastward
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say they must have higher prices than formerly, on aaweourtg;l ::i gagoigozvhx:;\;v ::&rclty of oysters, and the longer tige
it takes to get their load, Many more are oystering now . .

At theglevee opposite, or jugt below the famous old Frenoh market, {atglm ?tL:c: ::(tl:}ﬂit::::x:}tlz)yate; landing.
place, mustering about 205 boats, with 615 men or more In thg orawd, and thoe pie ll ':5 (lm() b" Ll wve horetofore-
described. The estimate of annual receipts there ot present gives 50,000 burrels, or 1ab, ushels, commonly sold,
at $2 to $3 50 per barrel, All of theso come from westward of tho delta, and being larger and finer are, os g rule,
bought by the saloons and restaurants, and served to their custom.ers on tha sholl. ) |

WHARFMEN ON THE LOVEE.—A peculiar feature of the business on the loven, consists of an organization of
wharfmen, who form a species of close-corporation to do the work of oz'mrrying tha oysters from the bouts to.t_he
wagon of the purchaser, who pays them 15 cents a barrel for the service. The bowtingn lm\'iug,sold hin oarge,
he then has no further concern; his boat being taken in charge by the earrier, who might 1‘)0 culled n longs)mre men,
and who delivers all the oysters and sweeps the vessel and puts her in proper copditivu for the crow.  While therp. g
is 10 society of these carriers, strictly spesking, they manage to wake their business & elose-corporation, siuge pg
one ig allowed to discharge a cargo of any kind from the luggers—-oyat;em‘, orangoes, or frulb—axeept one ofﬂm E
members of the body. There iy a man who is called the foreman, who receives all the money for the earriem;g_,;@ '
who divides the proceeds equally among the different carriers, but just how this is 115g11}&:,tml, ad well s many othey = -

-of the details of this quasi-organization, is kept as mysteriously secret as possible,  The bhody i an 0ld one a-nQ:
now consists of about 50 men in all, wostly Siciliang and low-grade [tallans, and, us nepr ad I oun jndge, the snmugl
Teceipts for the earriers amount to sbout 835,000, levied on the oysters, OTANEOR, melour, and vavipus fraits, Home .
years ago the city designated a man to act as foreman, and he held tho post for twenty-two years, not giving np:
until his death, when he was suceeeded by his son, who now hag the place, The systom Iv begiuning to be fel@asy ,
an unwarranted incubas on the trade, and a monopoly which should be opposed. In consequence it doubtless will: -
soon be broken up, and each purchaser will land Lis own oysters, or the boatmen deliver them to the wagons afy
less cost than now, The levees are leasad by the city to a firm, who collect 820 w year wharfuge from the luggoers, = -

SHIPMENTS OF OYSTERS FROM NEW ORLEANS.—The shipment of oystors infund from New ()rlmms‘has
hitherto been of very small account, and principally of fresh oysters. Now, huowevor, ab lowst two canileg
establishments have been started in the city, which make & large itom fn thelr genoral proserving husiness of -
cooked and hermetically sealed oysters, prepared substantially as in Baltimore, Soveral hennds have besn pub- o
upon the market with good satisfaction, selling at 82 50 per dozen two-pound euns for st quality, and 8180 fop
second, and at 8110 for one-pound cans. About $100,000 worth of these eunnml oysters nre satd to huve been
put up during 1880, nearly all of which were taken by the trade of tho city und hnuwatinte neighborhood; The .
ocapital invested is, perhaps, $75,000, but is applied te sghrimp., lobster., snd fruit-canving as well ay oysteres;” qu S
these establishments only about 30 male adults are dployed, the oponers being girls, abont LU0 in. numbesyall | -
white and chiefly German and American in nationality, who pve puid from 4 to 0 conts for eneh kottleful, » “kettls”
holding two quarts, Work is irregular, bocanse of the diffienlty of gotting oysters in sufflelont quattity oird-when .
needed (owing mainly to ihe indisposition: of the oystermen to work in bad weather), and thoe total enrnings.of ﬁm‘
openers aud employés during the “oyster-ran” in the factories, will probably not exeewd $20,000,  These factorles”
have not been long enough in progress to furnish more exact information than ix here given, Thelr vapaity
is far in advance of their present product, and they anticipate & highly sucsessful futuis, contldent thut they oan -
securo the trade of the lower Mississippi valley, to the exclusion ofsoysters ennned In northern eities, R

SrATIRTICS FOR NEW ORLEANS—In summary, we have the following statistivs for New Orloans:

Total number of 10ats eMPLOFEA +uvenrvurerrvrannevue von ot veonn . wees pamume narbensnanTrss e 165
ValUle O BAIIO 1an vees o ven v ey tveame seen s ree e neevaen s aeun rars rabenare vrmavs ony tusnosvasnes  FIHTHO
Value of shore-property and t0018, RBOUD +veeevsiiues trvnvureacrrsnnunsavnsvesensasesnrnsssnnssnns sensovnn B0 0H0
Total number of OFStETMON .ume vuusanenns cnvvss snee sane cons NN b m N T e kn s E AR P YR eR Sy e Ry Runa 1,300
Nwnber 0 ShOTESMEIL vuusvens vassurvunn vrvansservan cevn vr et ne e b [ Cesweriuvusy v ara sasuwnne 100

Annual product, ADOUD ... «euceeesersvanireviiies verrcees vere e aatvcene brvans varevnsn ven aess BTKIIOIE.. 290, 000
Value OF SBI10, BBOWE- . «s 1eeuseariis vuecns rarmos vrsavs veva vacncn et cmee cnenas vausennn suve sunnsorssonnns §200, 100
Average price per bushel, DOWt evuven cevavnns caes suns

Number of 6arTiers vuue cevcnn saeuns vas .

............ o P ON o0

57. OYNTER-INDUSTRY OF TEXASR,

~ Rmomrprs AT GALYBSTON.—Ab Gialveston; Texas, the receipts of oysters aro composed iu the main-of small "
medlum-‘ﬁ@vqred‘;atoek, obtained in Galveston baysnd brought to-the city in small boats, Mr, 1. I\ Adnaworth.
Writes me, also: o .

‘ 3 ! K ‘. ",»»\“ . o n
A considerable number are recéived. by stenwsers, hoing brought in'swels from polnts to the west of (ulveston, anch ne Indietb

Corpua Christl, A féw are brought also from Morgai Giby and poluts on the Lowlsians conut, thow laat boing vory fine and of yoo& Y
bringing rather betten prices, - : : ’ T



